
Food Service did just that. Instead of having salt shakers on 
each table in the school’s five dining halls, they are available at a 
condiment station, with other spices. “If you want salt, you have 
to make the conscious decision that you want it,” said Meyer. 
“That is your personal preference or decision; being right on the 
table in front of you, I believe that it becomes habit forming.”

The pepper shakers, which normally accompanied the salt on 
the table, were also moved to the condiment station. “If the pep-

per was there without the salt, we felt people 
would be more likely to notice,” he said.

The change seems to have worked: In the 
year since it was implemented, the school 
went from using 4,000 disposable salt shakers 
to only 400 — a 90 percent decline. 

While the change wasn’t about saving 
money or cutting down on the number of 
disposable shakers used, it did just that. The 
school saved $1,700 on salt and an additional 
$200 on pepper annually. “It wasn’t about 
saving any money because they are among 
the least expensive spices, but it does add 
up,” said Meyer. “We can save here and we 
can spend somewhere else.”

There has only been one minor complaint 
since the change was implemented. “I had one 
professor that I know who complained about 
having to stop on his way to the table,” he 
said. “I didn’t really take that as a negative.” 

The removal of the salt shakers is not the 
only effort the school has made to lower so-
dium consumption. “We have been on a mis-

The Division of Housing and Food Service at 
the University of Texas at Austin has taken 
many steps to add healthier options to its 

offerings. One small change has lowered salt con-
sumption by 90 percent. 

“For years, we have been working toward 
healthier options,” said Scott Meyer, director of Food Service. 
“I heard the phrase ‘Stealth Health,’ which I thought was great. 
We have done a number of stealth health things over the years.”

He read that average Americans get more sodium than they 
need, even without adding any salt to their dishes themselves. 
“I see people get a meal and start pouring salt on it before they 
have even tasted it,” he said. “It amazes me. I thought, ‘Why 
don’t we just take it off the table.’”

UT-Austin

Cuts 
the 
Salt

Food Service has worked to lower the 
amount of salt in all of its dishes.
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Consumption of salt has decreased 90 percent 
since salt shakers were moved to a central location. 



isn’t the easiest place for growth be-
cause of hot weather and droughts. They 
only grow certain things to get a lot of 
fresh, farm-direct produce, but years 
ago, we moved away from as much 
canned and frozen as we could at the 
time, and we continue to change that 
too. We’d buy the frozen carrot coins. 
Now, we cut them all. Now, we cut all 
fresh, zucchini and squash. We do a lot 
of fresh vegetables. We have somewhat 
of a commissary area for fresh vegetable 
and produce prep.” 

Meyer and his staff are not done 
making their offerings healthier. “We 
are constantly adding, changing, mov-
ing forward and borrowing ideas from 
others and creating our own,” he said.
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sion for several years now,” Meyer said. 
“We have more than 12,000 recipes in 
our database, and we are constantly — 
it is almost a full-time job — updating 
them. We are looking at whether we 
can take salt out and how much can 
we take? Can we take it all out and put 
some other spices in? We always get 
the people who will try the same dish 
who will say it is too salty, or not salty 
enough or just right. I really believe 
that as little as possible is better and 
add what you need.” 

Food Service has also tried to in-
crease the number of fresh products 
used, as opposed to processed ones. “We 
have been on a farm-direct program for 
a number of years and it’s not as large as 
we would like it to be,” he said. “Texas 

Chili GarliC alaskan 
PolloCk Fillet

ingredients: 
30 skinless 4-ounce fillets 

Alaska pollock
½ cup Sriracha sauce
1 cup Dijon Mustard
1 cup honey
1½ cups nonfat Greek yogurt 
8 pints cherry tomatoes, rinsed
8 red onions, diced
15 yellow squash, sliced
15 green zucchini, sliced
2 tablespoons cilantro, fresh 

leaves
2 cups scallions, cut
15 limes, juiced
1 cup blended olive-vegetable 

oil
1½ tablespoons kosher salt
1½ tablespoons ground black 

pepper
1½ gallons quinoa, cooked

Preparation: 
Preheat oven to 400 degrees Fahrenheit. In a mixing bowl, combine 
Sriracha, mustard and honey.  Mix thoroughly. Reserve half of mix-
ture for Pollock glaze and incorporate yogurt into remaining half for 
finished sauce. In a large mixing bowl, combine tomatoes, onions, 
squash, zucchini, cilantro, scallions, lime juice, olive oil and half the 
salt and black pepper. Mix thoroughly and reserve. Season fillets 
evenly with remaining salt and black pepper. Place 1 tablespoon of 
glaze evenly atop each salmon fillet. Place one portion of pollock 
with 5 ounces of vegetable mixture onto oiled baking surface. Bake 
for approximately 8 minutes or until fillet is cooked and glaze has 
lightly browned. Remove from oven and plate with reserved yogurt 
sauce and cooked quinoa.

Yield: 30 servings
Recipe courtesy of Alaska Seafood Marketing Institute

aruGula Mashed 
Potatoes

ingredients: 
1 package Basic American Potato Pearls Premium 

Gold Mashed Potatoes
1 pound baby arugula, roughly chopped
¼ cup olive oil
1 teaspoon coarse-ground black pepper
about ½ cup finely minced shallots

Preparation: 
Prepare Potato Pearls Mashed Potatoes following pack-
age instructions. Hold hot. Meanwhile, heat oil over 
medium-high heat in a large straight-sided sauté pan; 
add shallots and cook, stirring frequently, until soft and 
translucent, about 5 minutes. Stir in chopped arugula 
and cook, stirring constantly, until just wilted, about 
2 minutes; season with black pepper. Fold sautéed 
arugula mixture into mashed potatoes.

Yield: 40 servings
Recipe courtesy of Basic American Foods
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From left: Michael Sawyer, associate director of 
Food Service Operations and Robert Mayberry, 

Executive Chef at UT-Austin.




